
BEEF STROGANOFF

 K A T E  A L F R E Y  
Q U A L I T Y  A S S U R A N C E  

I N G R E D I E N T S

Cut  in to  ½  inch  s t r ips

1  bag No Yo lk  nood les
1  lb .  f resh  mushrooms
2 lbs .  c ipo l l in i  on ions ,  chopped
1  Tbsp .  Worcestersh i re  sauce
2 lbs .  Lean beef  (we usua l ly  go  wi th
round)

I N S T R U C T I O N S

¼  C  but ter
2  tsp .  Sa l t
1  C  sour  cream
1  can tomato  paste
1  Tbsp .  Corn  s tarch
2 Tbsps .  Co ld  water

Brown meat  in  but ter .  Add mushrooms and on ions .  Cook 5  m inutes .  Add
tomato  paste  and season ing .  St i r  in to  meat  m ixture .  Cover  and s immer  for  1
hour  or  unt i l  meat  i s  tender .  Br ing water  to  a  bo i l  and cook  nood les .  Mix
corn  s tarch  and water  unt i l  smooth .  St i r  in to  meat  m ixture .  
Cook and s immer  10  m inutes  longer ,  s t i r r ing  f requent ly .  
Just  before  serv ing,  b lend in  sour  cream.  
Serve meat  m ixture  over  nood les .  


